Wine Merchant & Gourmet Grocer
OPEN 7 DAYS A WEEK | 8AM - MIDNIGHT

WWW.MVWINES.COM

SLOW PRESS WINERY

DRY CREEK VINEYARDS

ARCA NOVA

ORIN SWIFT CELLARS

2016 CABERNET SAUVIGNON

2017 DRY CHENIN BLANC

VINHO VERDE ROSÉ

2015 PALERMO

Paso Robles’ hot climate
provides Cabernet fruit with
ideal tannins, phenolics, and
flavor. Bold, concentrated
flavors of dark fruits, cassis, and
blackberries, with notes of
tobacco and leather. This wine’s
robust structure and firm
tannins grip the taste buds,
leaving a velvety finish.

“Orange marmalade aromas
set the stage for a full-bodied,
dry, and flavorful wine. Floral
and fruity elements are
counter-balanced by a tangy
texture and subtle mineral accents. A classic of
the type, it has a lot of personality, a great
presence on the palate, and a
lingering finish. A BEST BUY!”
91 Points – Wine Enthusiast
Reg. $13.89

“A serious crowd pleaser, this
very lightly sparkling rosé is
medium-bodied and dry,
with strawberry, raspberry,
and currant notes
complemented by citrus and
candy on the finish. Pair with
appetizers, salads, spicy
food, and light meats. Serve
well chilled.” – Charlie

$10.99

$8.99

CANTINE RIONDO

THE CROSSINGS

MATCHBOOK ESTATE

NV SPAGO NERO PROSECCO

2017 SAUVIGNON BLANC

2015 DUNNIGAN HILLS CHARDONNAY

“This smooth and delicate
bubbly is an excellent
aperitif for springtime
celebrations. Effusively
fruity and light bodied,
this Prosecco offers terrific floral notes, persistent
effervescence, and a clean, delicate finish. There
is perfect body and weight in
this crystal clean, pure
sparkling wine.” – Joe
Reg. $13.49

“This New Zealand
Sauvignon Blanc shows lifted
notes of gooseberry and
nectarine, underpinned with
citrus notes. The palate is
filled with pure fruit flavors,
yet balanced with a persistent, crisp mineral
finish. Enjoy with both fresh
and cooked seafood dishes.
Drink now!” – Jeff
Reg. $16.49

“A very soothing mouthfeel and
generous flavors make a great
combination in this creamy,
yummy, and full-bodied wine. It
has everything from toasty oak
and lemon curd to mild marzipan nuances that
interlace with good acidity for a balanced
palate and a lingering finish.”

GHOST PINES

APOTHIC WINES

DOMAINE DE CHÂTEAUMAR

2015 RED WINE

DARK - CRUSH - RED

2016 CUVÉE BASTIEN CÔTES DU RHÔNE

$10.99
Reg. $14.69

$9.99

$15.59
Reg. $21.99

“This composite red blend of
premier Napa, Sonoma, Lake,
and San Joaquin county fruits
presents flavors of ripe red, blue,
and black fruit, and a full-bodied
structure. Look for notes of new
leather, brown sugar, spice, and
cocoa, that wrap around a
smooth mid-palate full of velvety
texture and depth.” – Jeff

$10.99

Apothic Dark – Notes of coffee and
dark chocolate, with blueberry and
blackberry flavors on the palate.
Apothic Crush – Chocolatecovered strawberry notes and an
ultra-smooth mouth feel.
Apothic Red – Rhubarb and
black cherry, complemented
by hints of mocha and a
Any of the three plush, velvety mouthfeel.

$7.99ea

Reg. $14.99

$9.99
Reg. $13.99

92 Points - Wine Enthusiast

“The Cuvée Bastien,
named after the
winemaker’s son, is
made from a single
vineyard of 50+-yearold Grenache vines — rich, fruity, and elegant
vines, with a ripe and open knit that produce
lots of black cherry, spice,
graphite, and sweet earthy
notes.” – Charlie
Reg. $15.99

$12.29

“The 2015 vintage was
made for Cabernet
Sauvignon. With low
yields, small berries, and
lots of concentration, the
array of fruit we were able
to source was high in
quality and replete with
sensorial complexity.
Featuring lots from all
over the valley – from Atlas Peak to
Coombsville, from Calistoga to the Rutherford
Bench – this wine is a quintessential Napa Cab,
made in the signature Orin Swift style.
Aromas of raspberry and ripe cherry are
intermingled with accents of star anise, five
spice, and freshly steeped black tea. The entry
is smooth with a combination of cassis and
blackberry with a satiating suppleness. Ultra
round and soft, the wine finishes with
reverberating length.”– Orin Swift, Winemaker
“This extremely popular
wine is truly Napa Valley in
a bottle!” – Charlie

$42.99
Reg. $51.99

200 Union NE

•

Grand Rapids, MI

•

616.459.0911

Offers expire 5/30/18 or while supplies last

A Unique Wine & Gourmet Grocer
OPEN 7 DAYS A WEEK | 8AM - MIDNIGHT

CORRIDOR SAUSAGE

NANTUCKET BAKING CO.

PERFECT FOR GRILLING

BURGER AND HOT DOG BUNS

It is time to dust off that grill
of yours and expose it to
some spring sunshine!
Inaugurate the grilling
season with Corridor sausages. The flavors are
unique and bursting with flavor! Try Moroccan
Lamb and Fig, Eastern Market Bratwurst, Apple
Sage and Pork, and Chorizo.
Don’t forget fresh buns from
Reg $10.99/lb Nantucket Baking Co.!

“Don’t use just any bun for
your hot dogs, sausages,
and burgers this grilling
season; use only a freshly
baked Nantucket Baking Co.
bun. Try our home-style hot dog and burger
buns, or get adventurous with
our pretzel buns.” – Kelly

$8.99

Brioche Buns
Pretzel Buns

SPRINGTIME IS FINALLY HERE! . . .
IT IS THE SEASON FOR OUTDOOR PICNICS AND ENTERTAINING
MARTHAS PICNIC TOTES WILL HELP YOU CELEBRATE SPRINGTIME!

ES!
PICNIC TOT

60¢ ea
70¢ ea

ALL DAY IPA

FRESH FRUIT TART

“Whether heading out to the
beach, hiking trail, or just
working around the house, make
sure your thirst is quenched ‘All
Day.’ This brew is straight to the
point: hop-forward, with a crisp, pine blast that
finishes so smooth, even your non-craft beerdrinking friends will finally drink an IPA and love it!
Session IPAs don’t get much
better than this!” – Derek

Order a Nantucket Fresh
Fruit Tart for your first spring
picnic. You are sure to
impress your guests with this
light and delectable tart
made with smooth pastry cream, a
crunchy crust, and juicy fresh fruit!
Note: Orders require a minimum
48-hour notice.

LONG ROAD DISTILLERY

ALL-NATURAL CHARCOAL

BARBER’S FARMHOUSE

MARTHA’S SINGLE BARREL BOURBON

100% HARDWOOD LUMP CHARCOAL

VINTAGE RESERVE CHEDDAR

Reg. $19.99/15pk-12oz cans

“The best bourbon
distilled in Michigan
to date! Longing
aromas of cinnamon and fresh earth on the
nose are followed by decadent flavors of
buttered sugar cookie and soft molasses on the
palate. The finish is irresistibly smooth, closing
with mouth-watering flavors of
nutmeg and baking spice.
Cheers!” – Anthony
750ml btl

$49.99

“When throwing the perfect picnic is all about embracing flavors of the
Mediterranean and eating like the locals do, this vegetarian picnic tote is filled with
treats to transport you to the faraway beaches of Spain, Greece, Italy, Turkey, Syria,
Lebanon, Isreal, Morocco, Algeria, Tunisia, and others . . .”

MARTHA’S CLASSIC PICNIC

“. . . or, when in the mood for a more classic picnic near our own West Michigan
shoreline, try the Martha’s Classic Picnic Bag . . . filled with products that light up the
picnic plate, and with flavors that burst forth like sunshine on the palate!” – Ilana

CALL US TODAY AT 616-459-0911 | ORDERS REQUIRE 24-HOUR NOTICE
Please note: Orders must be placed by 4pm the day before pickup for your picnic or outing.
As always, you will have our best effort, but we cannot guarantee same-day orders.

9-inch round | serves 8-12

Light up the flavor of your backyard
barbeque or gourmet grill with the
bold, open-fire zest that only 100%
all-natural hardwood lump charcoal
delivers. Kiln-fired and packaged in
its natural lump shape – with no
additives or chemicals – this hardwood charcoal
is easy to light, starting in only
half the time of briquettes.
Reg $7.99/8.8lb bag Time to fire up the grill!

$4.99

$35.00

MARTHA’S MEDITERRANEAN PICNIC

NANTUCKET BAKING CO.

$30.00

SERVES 2-4

There is nothing more satisfying than lunch in the
great outdoors, soaking up the sunshine and enjoying some very tasty
food with friends. But rather than spending time making your own
sandwiches this year, Martha’s deli offers specialty ready-to-go Picnic
Bags — perfect for outdoor picnic events, the Picnic Pops, the Outdoor
Concert Series, or just heading out to the beach!

FOUNDERS BREWING CO.

$14.99

WWW.MVWINES.COM

Nearly two centuries after Daniel
Barber began making cheese on his
Somerset, England farm, this family
farm is now the oldest surviving
cheddar-maker in the world. It also
remains the sole guardian of the country’s last
remaining traditional cheese starter cultures – the
‘friendly’ bacteria that start the
cheesemaking process and contribute
Reg $11.99/lb to its final texture, aroma and taste.

$8.99

SEASONAL FRESH PRODUCE!
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